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conforms to the definition and stand-
ard of identity and is subject to the re-
quirements for label declaration of in-
gredients prescribed for noodle prod-
ucts by §139.150 (a), (g), (h), and (i), and
in addition is enriched to meet the re-
quirements prescribed for enriched
noodle products by §139.155 and, except
as hereinafter provided, contains a veg-
etable ingredient in compliance with
the requirements prescribed for vege-
table noodle products by §139.160. Be-
cause they are apt to impart an egg-
yolk color, carrots are not used in en-
riched vegetable noodle products.

(b) The name of each food for which
a definition and standard of identity is
prescribed by this section is ‘‘Enriched

noodle product”, ‘‘Enriched
egg noodle product’, or, alter-
natively, the name is ‘‘Enriched
noodles”, or ‘“‘Enriched ~ egg noo-
dles”’, “Enriched egg macaroni”’,
“Enriched egg spaghetti”, or
“Enriched egg vermicelli”’, when
the units comply with the size and
shape requirements for noodles, maca-
roni, spaghetti, or vermicelli in §139.150
(b), (c), (d), or (e). The blank in each in-
stance is filled in with the name of the
vegetable used, as specified in
§139.160(a).

[42 FR 14409, Mar. 15, 1977, as amended at 58
FR 2879, Jan. 6, 1993]

§139.180 Wheat and soy noodle prod-
ucts.

(a) Wheat and soy noodle products
are the class of food each of which con-
forms to the definition and standard of
identity and is subject to the require-
ments for label statement of ingredi-
ents prescribed for noodle products by
§139.150(a), (g), and (i), except that soy
flour is added in a quantity not less
than 12.5 percent of the combined
weight of the wheat and soy ingredi-
ents used (the soy flour used is made
from heat-processed, dehulled soy-
beans, with or without the removal of
fat therefrom).

(b) Wheat and soy noodles, wheat and
soy egg noodles, is the wheat and soy
noodle product the units of which are
ribbon-shaped.

(c) Wheat and soy egg macaroni is
the wheat and soy noodle product the
units of which conform to the speci-
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fications of shape and size prescribed
for egg macaroni by §139.150(c).

(d) Wheat and soy egg spaghetti is
the wheat and soy noodle product the
units of which conform to the speci-
fications of shape and size prescribed
for egg spaghetti by §139.150(d).

(e) Wheat and soy egg vermicelli is
the wheat and soy noodle product the
units of which conform to the speci-
fications of shape and size prescribed
for egg vermicelli by §139.150(e).

(f) The name of each food for which a
definition and standard of identity is
prescribed by this section is ‘“Wheat

and soy noodle product’, ‘“Wheat and
soy egg noodle product’, ‘“Wheat and
soybean noodle product’”, ‘“Wheat and
soybean egg noodle product’, *

and soy noodle product’, ‘¢ and
soy egg noodle product’”, ¢ and

“

soybean noodle product’, or
and soybean egg noodle product’, the
blank in each instance being filled in
with the name whereby the wheat in-
gredient used is designated in
§139.150(a); or alternatively, the name
is “Wheat and soy noodles’”, ‘‘Wheat
and soy egg noodles”, ‘““Wheat and soy-
bean noodles’”, ‘“Wheat and soybean
egg noodles”, ¢ and soy noodles”,
¢ and soy egg noodles’, ‘¢

and soybean noodles”, or and
soybean egg noodles’ when the units of
the food comply with the requirements
of paragraph (b) of this section; or
“Wheat and soy egg macaroni”’,
“Wheat and soybean egg macaroni’’,
¢ and soy egg macaroni’”’, or
and soybean egg macaroni’
when such units comply with the re-
quirements of paragraph (c) of this sec-
tion; or ‘““Wheat and soy egg spa-
ghetti”’, “Wheat and soybean egg spa-
ghetti”’, ¢ and soy egg spaghetti”’,
or “ and soybean egg spaghetti”
when such units comply with the re-
quirements of paragraph (d) of this sec-
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tion; or ‘“Wheat and soy egg
vermicelli”’, ‘“Wheat and soybean egg
vermicelli”, ¢ and soy egg

@

vermicelli”’, or and soybean egg
vermicelli”’, when such units comply
with the requirements of paragraph (e)
of this section, the blank in each in-
stance being filled in with the name
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whereby the wheat ingredient used is
designated in §139.150(a).

[42 FR 14409, Mar. 15, 1977, as amended at 58
FR 2879, Jan. 6, 1993]

PART 145—CANNED FRUITS

Subpart A—General Provisions

Sec.
145.3 Definitions.

Subpart B—Requirements for Specific
Standardized Canned Fruits

145.110 Canned applesauce.

145.115 Canned apricots.

145.116 Artificially sweetened canned apri-
cots.

145.120 Canned berries.

145.125 Canned cherries.

145.126 Artificially sweetened canned cher-
ries.

145.130

145.131

145.134

Canned figs.

Artificially sweetened canned figs.

Canned preserved figs.

145.135 Canned fruit cocktail.

145.136 Artificially sweetened canned fruit
cocktail.

145.140 Canned seedless grapes.

145.145 Canned grapefruit.

145.170 Canned peaches.

145.171 Artificially sweetened canned peach-
es.

145.175

145.176

Canned pears.

Artificially sweetened canned pears.
145.180 Canned pineapple.

145.181 Artificially sweetened canned pine-

apple.
145.185 Canned plums.
145.190 Canned prunes.

AUTHORITY: 21 U.S.C. 321, 341, 343, 348, 371,
379%.

SOURCE: 42 FR 14414, Mar. 15, 1977, unless
otherwise noted.

Subpart A—General Provisions

§145.3 Definitions.

For the purposes of this part:

(a) The term corn sirup means a clari-
fied, concentrated aqueous solution of
the products obtained by the incom-
plete hydrolysis of cornstarch, and in-
cludes dried corn sirup. The solids of
corn sirup and of dried corn sirup con-
tain not less than 40 percent by weight
of reducing sugars calculated as anhy-
drous dextrose.

(b) The term dextrose means the hy-
drated or anhydrous, refined

§145.3

monosaccharide obtained from
hydrolyzed starch.

(c) The term dried glucose sirup means
the product obtained by drying ‘‘glu-
cose sirup.”

(d) The term glucose sirup means a
clarified, concentrated, aqueous solu-
tion of the products obtained by the in-
complete hydrolysis of any edible
starch. The solids of glucose sirup con-
tain not less than 40 percent by weight
of reducing sugars calculated as anhy-
drous dextrose.

(e) The term invert sugar sirup means
an aqueous solution of inverted or
partly inverted, refined or partly re-
fined sucrose, the solids of which con-
tain not more than 0.3 percent by
weight of ash, and which is colorless,
odorless, and flavorless, except for
sweetness.

(f) The term sugar means refined su-
crose.

(g) The terms edible organic acid and
edible organic salt refer to any edible or-
ganic acid and any edible organic salt
added for the purpose of flavor en-
hancement that either is not a food ad-
ditive as defined in section 201(s) of the
Federal Food, Drug, and Cosmetic Act
or, if it is a food additive as so defined,
is used in conformity with regulations
established pursuant to section 409 of
the act.

(h) The term water means, in addition
to water, any mixture of water and
fruit juice in which the fruit juice(s) is
less than 50 percent of such mixture,
including any water contributed by the
use of liquid nutritive carbohydrate
sweeteners.

(1) The term fruit juice(s) and water
means any mixture of fruit juice as
herein defined and water, including any
water contributed by the use of liquid
nutritive carbohydrate sweeteners, in
which the fruit juice(s) is 50 percent, or
more, of such mixture except that
water used in preparing equivalent sin-
gle strength juice(s) from con-
centrate(s) shall not be considered to
be a mixture of fruit juice and water.

(j) The term fruit juice(s) means sin-
gle strength expressed juice(s) of
sound, mature fruit(s). It may be fresh,
frozen, canned, or made from con-
centrate(s). However, if it is made from
concentrate(s), the juice(s) shall be re-
constituted with water to not less than

439



		Superintendent of Documents
	2014-08-28T18:48:18-0400
	US GPO, Washington, DC 20401
	Superintendent of Documents
	GPO attests that this document has not been altered since it was disseminated by GPO




